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Culinary Press 

Background of the Invention 

5 The present invention relates to a culinary press and 

particularly, although not exclusively, to a press used 
for crushing garlic. 

Garlic presses are well-known and can take a variety of 
forms. In one popular form the press compriees two 
pivotably connected members having handles extending 
therefrom one of which defines at one end a chamber into 
which a garlic clove ie placed with a perforated eurface 
at the bottom of the chamber, and the other of which is 
provided with a plunger portion wnich extends lnco the 
chamber. When the handles are brought together the garlic 
clove is crushed and forced through the perforated 
surface. In one particular form of press the perforated 
surface is formed as separate element pivotably connected 
to the member defining the chamber, to allow fo;r ease of 
access to its interior surface for cleaning purpoises . 

Of particular importance with such hand operate! devices 
is ©as© of use. Many known presses are difficult to use 
effectively requiring significant force to b<= applied 
which is particularly difficult for the elderly or infirm. 



15 



-2- 



Summary of the Invention 

In a first aspect the present invention seeks to provide a 
-press with which it is easy to apply sufficient operating 
5 force. 

According to a first aspect of the present invention there 
is provided a culinary press comprising first and second 
elongate members pivotably connected to each othor near a 

10 pressing end at a first pivot point-, the first member at 

least in part defining a food receiving chamber , and with 
a perforated surface provided against which food to be 
crushed is pressed, and a pivotably mounted plunger 
disposed between the elongate members to be pivotable 

15 about a second pivot point Into said chamber , wttarem the 

plunger is mounted so that its second pivot point is 
disposed on the opposite side of the first pivot point 
from the majority of the chamber, and wherein the second 
elongate member is formed with an actuating surface which 

2 0 bears on the plunger, whereby the actuating surface bears 

on the plunger at a position increasingly distant: from the 
second pivot point on progressive closing as food is being 
crushed. 

2 5 Such a structure means that on progressive crushing the 

region on the plunger on which the actuating surface bears 
progressively moves away from the plunger' t\ pivot, 
increasing the mechanical advantage of the press, and 
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decreasing the force required to crush a given food item. 
Thus, the press is particularly easy to use for those of 
limited strength. It also allows larger amount i.s of food 
to be crushed in any single crushing action. 

5 

Although described below in relation to a press 
particularly for crushing garlic, the invention has wider 
applicability for example for other types of culinary 
presses such as potato ricers, fruit presses, nut crackers 
10 and similar items. 



The second pivot paint ie preferably disposed at a forward 
end of the chamber, and with the first: pivot point 
disposed between about one third and one hal:£ of the 
15 distance along the chamber from its forward end. In a 

preferred embodiment the spacing is about four tenths of 
the distance from the front of the chamber. 

In the preferred embodiment the plunger has an upper 
2 0 surface remote from its pivot which has a generally planar 

surface, and adjacent its pivot defines a recessed region. 
This recessed region is important for receiving the 
actuator surface when the press is opened out so that the 
plunger can be pivoted fully out of the chamber allowing 
2 5 easy access to the perforated surface for cleaning 

purposes . 

The actuating surface is preferably defined on an actuator 



finger which actuator finger is fixed to an underside of 
the second elongate member. This provides a very simple, 
yet perfectly effective means for bearing on the plunger. 

A further difficulty with conventional presses is that 
there is a tendency for the garlic which has been crushed 
against the perforated surface to adhere to both the upper 
side of the perforated surface and the plunger so that 
these have a tendency to stick together, making access to 
the perforated surface after use more difficult. The 
present invention seeks to provide a structure which 
overcomes this problem. 

According no a second aspect of the present invention 
there is provided a culinary press comprising :;;irst and 
second elongate members pivotably connected to 6:ach other 
near a pressing end, the first member at least in part 
defining a food- receiving chamber with a perforated 
surface provided against which food to be crushed is 
pressed, and a pivotably-mounted plunger disposed between 
the elongate members to be pivotable into said chamber 
'towards the perforated surface, the second elongate member 
being adapted to act on the plunger on one side of its 
pivot to move the plunger towards the perforated surface, 
and wherein the second elongate member is further adapted 
to act on the plunger on the opposite side of its pivot as 
the first and second members aire moved apart on opening of 
the press in order to drive the plunger out of the 
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chamber . 

.Such a structure prevents the plunger from adhering to the 
perforated surface through the crushed foodstuff, and 
5 allows the user access to the chamber and the upper 9ide 

of the perforated surface so that any remaining foodstuffs 
can be readily removed. 

The second elongate member is preferably formed with an 
actuator which on opening of the press engaces means 
provided on the plunger, which actuator may make a variety 
of forms, in a preferred form comprising a bene protrusion 
defining an edge which engages said means on the plunger. 

in a preferred embodiment: the first: and second elongate 
members are pivotably connected at a position spaced from 
the said means on the plunger and arranged such that said 
actuator moves in an arc which intersects said means on 
the plunger. 

The means on the plunger may comprise a groove formed in 
the plunger which receives the actuator. 

The second member may be formed with a cutout region with 
said actuator extending into the cutout and being spaced 
from said means of the plunger to allow a degree of 
relative pivoting apart of the first and second members 
before the actuator engages the plunger, typical]. y in the 
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region of 90° of relative pivoting in the opening 
direction before the actuator engages the plunger. 
•Moreover, the plunger is pivotably mounted at a position 
cloeely adjacent the region of the plunger with the groove 
5 such that after a predetermined rotation of the plunger as 

it is driven by the actuator, the actuator escapes from 
the groove such that on continued opening the rotation the 
plunger is no longer driven by the actuator, preferably 
within the region of 50° of pivoting before the actuator 
10 leaves the grooves. 
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.The perforated surface may be formed in a separate bent 
etrip pivotably joined to the first elongate member and 
forming at least a bottom region of said chamber. 

Brier Description of the Drawings 



Embodiments of the invention will now be described, by way 
of example only, with reference to the following drawings 
2 0 in which; 



Figure 1 is a perspective view of a culinary press in 
accordance with an embodiment of the invention in a closed 
position; 

Figure 2 is a perspective view of the culinary press with 
"the handles partly opened; 

Figure 3 shows the press from below when closed; 
Figure 4 shows the press from the front when closed; 



Figure 5 is a cross-sectional view in a partly opened out 
condition with the plunger just engaged by an actuator; 
Figure 6 is a cross-sectional view in a slightly more 
opened out condition with the actuator just disengaged 
from the plungers- 
Figure 7 is a cross-sectional view in a more closed 
.condition during food crushing; 

Figure 8 is a cross-sectional view in a still more closed 
condi t ion ; and 

Figure 9 is a cross-sectional view in a fully closed 
condition. 

Detailed Description of the Preferred Embodiment 

with reference co the drawings, the culinary press in 
accordance with the first embodiment of the invention is 
generally designated 2 and comprises first ar.d second 
members 4, 6 pivotably connected together by means of a 
pin 8 which' extends through aligned apertures near ends of 
respective members 4, 6 at which pressing takes place. The 
first member 4 has a body which defines in part a food- 
receiving chamber 9 between opposed sidewall regions 10, 
12 and includes a first handle 14 extending therefrom. 

The second member G is provided near the end thereof to 
which it is pivotably connected to the first member 4 with 
a cutout region defining a tongue 15 on the upper surface 
as best seen in Figure 1. The tongue 15 is formed with a 



bent end region defining an actuating nose 17. On the 
underside of the second member 6 is an actuating finger 16 
which is secured to or unitarily formed therewith. A 
handle portion 18 extends rearwardly from the second 
member 6 . 

•Pivotably mounted between the first and second members 4, 
6 there is provided a perforated plate 2 0 having an 
arcuate perforated surface 22 of length greater than its 
width, joined to an upstanding end wall 24 and a bent over 
lip 26 as best seen in Figure 6 . An upper region of the 
end wall 24 is of slightly greater lateral dimension than 
the dietance between the eidewalls 10, 12 ::orrning a. 
shoulder, whilst there are small cutouts 2 7 in the 
sidewalls 10, 12 into which the shoulders sit, limiting 
.the downward movement of the plate 20. The sidewalls 10, 
12 of the first member 4 and the perforated surface 2 2 and 
the plate end wall 24 together define the chamber 9 into 
which garrlic or other foodstuff to be crushed is placed. 
At the opposite end of the plate 20 & pair of tipstemding 
legs 2 7 are provided through which a pivot pin 2 8 extends, 
by which the plate 20 is secured to the first member 4. 

Also pivotably mounted so as to lie between the fir3t and 
second members 4, 6 ia a plunger 30 which can pivot into 
and out o£ the chamber with its pivot point arranged at or 
near a forward end of the chamber 9 . A forward end region 
3 2 of the plunger has a lateral opening therethrough, 



through which the pin 2 8 extends, whereby its pivot is 
■coincident with that of the perforated plate 22 . At the 
region of the plunger 3 0 remote from its pivot the upper 
surface defines an upwardly concave surface defining a 
shoulder 31 joining a generally planar top regicn 33. The 
plunger 3 0 is provided with an arcuate underside 34 and 
end region 3 6 conforming to the shape of the perforated 
surface 22 and end wall 24 respectively. At the forward 
end region the plunger 3 0 is formed with a laterally 
extending groove 38, which on opening of the handles 
.receivee the actuating nose 17 of the tongue L5 aB iB 
discussed below. The plunger 3 0 also defines on its upper 
surface adjacent its pivot, a recess which is important 
for allowing the plunger 3 0 to be fully pivoted out of the 
chamber 9, to allow for cleaning of the perforated 
surface . 

In use, the members 4 and 6 are first pivoted into the 
open position illustrated in Figure 6 or to a position 
more open than this. An item of foodstuff such as a garlic 
clove to be crushed is placed within the chamber 9 on the 
upper side of the perforated surface 22. The handles 14, 
18 are then pivoted together so that the actuating finger 
16 engages the upper surface of the plunger initially at 
or near the shoulder region 31, forcing it into the 
chamber 9 and starting to crush the foodstuff through the 
perforated surface 2 2 from where it emerges on the 
underside thereof. Further closing of the handles brings 



-10- 



the press 2 through the positions shown in Figure 7 and 
Figure 8 where it will be noted that the actuating finger 
16 is progressively riding up and along the upper surface 
33 of the plunger 30, with the foodstuff being 
progressively forced through the perforated surface. It 
will further be appreciated that it is essentially the 
relative dispositions of the pivot points of the actuating 
finger 16 (or rather that of the upper member 6 on which 
the finger is mounted) and the pivot for the plunger 3 0 
which is disposed on the opposite side of the actuating 
finger pivot 6 from the chamber or at least the; majority 
of the chamber/ which effects this movement; of the 
position at which the force is applied to the plunger, 
Thus, the upper surface of the plunger 3 0 is acting 
aomewhai: in the manner of a cam surrace, wluh cne point at 
wtiicH rorce 19 applied to the plunger 3 0 moving 
progressively further from the plunger pivot, and thereby- 
increasing the mechanical advantage of the press, and 
decreasing the required crushing force. The fully closed 
.portion is shown in Figure 9. 

The actuating finger pivot S is preferably arranged 
between about one third and one half of the distance along 
the chamber from the front (more particularly from the 
plunger pivot point) . If the pivot points are zoo close 
there is little increase in mechanical advantage on 
progressive crushing, whereas if they are too :':ar apart 
the shape and dimension of the upper member to accommodate 
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this would be unwieldy. In the preferred embodiment as 
illustrated the pivot points are spaced by about four 
tenths of the chamber length. 

5 After use the handles 14, 18 are moved apart, the tongue 

•15 moving towards the forward end of the plunger, its 
actuating nose 17 , specifically the forward- facing edge, 
engaging in the groove 3 8 at a position where the handles 
are pivoted at about 90° to each other, as illustrated in 

10 Figures 2 and 5. As the handles 14, 18 are moved further 

apart the plunger 3 0 is driven by the tongue 15 to rotate 
in an anticlockwise sense as shown in Figure 5, out of the 
chamber. This thereby allows the user access to the upper 
surface of the perforated plate 22 bo as to easily remove 

15 .any crusneel foodlscurr remaining in the chamber 9. in view 

of the relative positions of the respective pivot points 
of the members 4, 6 as compared to the pivot of the 
plunger 3 0 a small rotational movement of the tongue 15 
effects a large rotational movement of the plunger 30. The 

2 0 tongue 15 is moving in a relatively flat arc, and after a 

relatively small further angular displacement the forward 
end region 32 of the plunger has rotated such that the 
actuating nose 17 disengages from the groove 3 8 and moves 
over and past the forward end 3 2 of the plunger as 

25 indicated in Figure 6, such that the plunger 30 i.3 free to 

be pivoted manually further open or to fall back into the 
chamber 9 as desired. 
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It will be appreciated that a wide variety of different 
shapes of actuating surface on the second member 6 and 
engagement means on plunger are possible. In alternative 
arrangements, instead of providing a lateral groove 3 8 in 
the forward end of the plunger 30, there can be provided a 
forwardly extending abutment surface as a flat top to the 
forward region of the plunger adjacent the pivot., or as a 
seep or as a forwardly protruding nab, in each case an 
actuating formation on second member 6 abutting the 
surface or other adaptation on opening of the prress 2 to 
drive the plunger 3 0 out of the chamber. 



